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From: kristi@ciranda.com%ointer2 [kristi @ciranda.com] on behalf of kristi@ciranda.com
Sent: Monday, August 15, 2005 12:37 PM

To: Benham, Katherine

Cc: Hans@ciranda.com%ointer2; Joan@ciranda.com®ointer?2; Prescott@ciranda.comointer2
Subject: Comment regarding organic yeast from Ciranda, Inc.

Attachments: ATTACHMENT.TXT
To the National Organic Standards Board (NOSB):

Re: Comments on Handling Committee Recommendation
Relative to “Agricultural” and “Nonagricultural” Substances

| support the request to the NOSB by Marroquin International Organic Commaodities
Services, Inc., on July 30, 2004, to reclassify yeast as an “agricultural product” instead of a
“nonagricultural substance.” This step is necessary to enable organic yeast to become an
accepted organic ingredient.

On July 18, 2005, the Handling Committee of the NOSB recommended that yeast not be
classified as an “agricultural product,” thus preventing the recognition of organic yeast and that
the Marroquin request not be granted. The full NOSB will take up this recommendation at its
meeting in Washington on August 15-17, 2005. | wish to record my opposition and ask that the
Handling Committee reconsider its recommendation.

The Handling Committee gives its present reasons for finding that yeast is not an “agricultural
product” in a*Proposed Guidance Document.” This document states that yeasts and mushrooms
are both fungi, but because of certain differences between yeasts and mushrooms, it draws the
conclusion that mushrooms are “agricultural” but yeasts are not. The main difference that it cites
Is that mushrooms grow into multi-cellular “fruiting bodies,” while yeasts are one-celled
organisms that grow by budding.

We all look to the NOSB to recommend organic standards that are in the best interests of
the organic community. This decision on yeast is not an academic exercise. It ismaking NOSB
policy that would have important consequences for the organic integrity of processed foods.
Mushrooms and yeasts are both natural organisms and both get their nutrients from substrates of
natural, agricultural materials (sugar, in the case of yeasts). From an organic standpoint, why
should it matter how many cells each one has, or whether their reproduction comesin “fruiting
bodies’ or “buds’? Asl seeit, from an organic standpoint, this should make no difference.

If yeast is not reclassified as “agricultural,” then conventional yeast will permanently be a
common ingredient in processed foods labeled as “organic.” The production of conventional
yeast depends on ammonia, sulfuric acid, caustic soda lye, synthetic vitamins and a synthetic
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antifoaming agent. It goes through rinsing twice and results in contaminated wastewater that
needs complex purification. Organic yeast would be adramatic improvement. Itisgrownona
substrate of organically farmed grain, it needs no chemicals to produce and yields no
contaminated wastewater.

Certified organic yeast made thisway is available today. The policy of the NOP isto require the
maximum use of organic ingredients, but until yeast is classified as an “agricultural product,”
organic food processors will be under no requirement to use organic yeast. | call on the NOSB to
correct this problem by supporting the designation of yeast as an “agricultural product.” Y east
was originally put into the “nonagricultural” category before anyone had perfected a method of
producing yeast organically. Now thereis certified organically produced yeast, using organic
substrates, but before this organic yeast can be recognized as an organic ingredient, yeast must
first be classified as an “agricultural product” in the NOP regulations. This was the technical
stumbling block that led to the Marroquin request last year.

Best Regards,

Kristi Juen

Quality and Purchasing
Ciranda, Inc.

221 Vine Street

Hudson, WI 54016

Phone: 715-386-1737 x111
Fax: 715-386-3277

Email: kristi@ciranda.com

WWW.ciranda.COm

Visit CIRANDA at the following shows in 2005
Natural Products Expo East, September 16-18 2005 in Washington DC, Booth 806 in the BioFach America Organic Section www.

expoeast.com
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